
 

 
 

All prices include VAT.  A minimum spend of £5 for card payments. 
All food bills include a discretionary 12.5% service charge.  

Please tell your waiter if you have any specific allergies and we will do our best to help.  
All of our food is handmade in an environment where nuts are used. 

 
 
 
 
 

dining menu 
 

starters 
 

soup of the day £5.50 (v) 
 

salad of mulled wine poached pear, cashel blue, mixed leaves & toasted hazelnuts £6.75 (v)(n) 
 

scottish smoked salmon and fennel salad with dill crème fraiche £7.95 
 

chicken caesar salad, soft boiled egg, croutons, parmesan   £7.00 
 

mains 
 

salmon fish cakes with lemon beurre blanc and buttered kale £11.00 
 
                        butternut squash & chestnut risotto, parsnip crisps £11.95 (v) 

 
beer battered fish & chips with pea puree & tartar sauce £11.50 

 
venison hotpot, chantenay carrots & swede mash £17.00 

 
duck confit, braised lentils & confit shallots £15.50 

 
6oz dry aged rib eye steak with garlic butter and maris piper chips £18.50 

 
sides 

 
mixed leaf salad £3.75 – buttered kale £3.75 

 
buttered carrots £3.75 – hand-cut maris piper chips £3.75 

 
puddings 

 
coconut panacotta with lime & pineapple salsa £6.00 

 
neal’s yard cheese board to share £12-00 

 
wild berry steamed pudding with vanilla custard £6.75 

 
chocolate brownie  £6-00 

 


